SEASONINGS RUBBINGS 4/8/2024 1 


CAJUN RUB 
1 TBSP PAPRIKA 
3 TSP SEASON SALT 
1 4 TSP RUBBED SAGE 
4 TSP CAYENNE PEPPER 
4, TSP BLACK PEPPER 
4; TSP GARLIC POWDER 


DRY POULTRY VERY WELL. SPRINKLE CAJUN RUB ON TO THE POULTRY WITH A 
SPOON. RUB IN AND MAKE SURE YOU COVER ALL OF THE BIRD. 


FAJITA RUB 
4, TSP GARLIC POWDER 
1 TSP ONION POWDER 
2 TSP GROUND CUMIN 
1 TSP OREGANO 
1 TSP SALT 
1 TSP FRESH GROUND PEPPER 


THIS SEASONING RUB WILL BE ENOUIGH TO RUB 6 CHICKEN BREASTS. 

CUT A LIME IN HALF AND SQUEEZE THE JUICE ON TO THE CHICKEN. MAKE SURE 
YOU COVER IT ALL. MARINATE FOR 15 - 20 MINUTES. 

RUB THE FAJITA RUB ALL OVER THE CHICKEN. LET SET FOR A LITLE WHILE TO 
LET THE SEASONINGS GET INTO THE CHICKEN. 


POULTRY DRY RUB 


TBSP SALT 

TBSP BLACK PEPPER 
TBSP WHITE PEPPER 
TBSP SUGAR 

CELERY SALT 
TSP ONION POWDER 
TSP GARLIC POWDER 
TSP SAGE 
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